S TOTAL PAGES |
s e e 18FPB07:.";.
PSG COLLEGE OF ARTS & SCIENCE ~
B _ (AUTONOMOUS)-  ~©

BVoc DEGREE EXAMINATION MAY 2022
S (Second Semester) C

S Branch- FOOD PROCESSING TECHNOLOGY SR
R L .‘ GRAINTECHNOLOGY e |
TrmeThreeHours R Max1mum 50 Marks

SECTION-A (5Marks) © |
* Answer'ALL questions . ER AR
ALL questrons Carry EQUAL marks (SX 1=5) . . ‘
L 1 ;,_4..-.‘."-.,‘.;;'..?.:- ranks first m rlce productlon in Indla R e

- (i) Uttar Pradesh * © (i) West Bengal ey

(111) Tamrlnadu | (1v) Kamataka

ST v' 2 _' -‘-ff'»vMentlon the process of adjustlng m01sture content in Wheat‘7 ”
(111) Condltlonmg o (1v) Blendlng Vo L e

R ,fPeehng the bran layers from the gram whtle also dlslodgmg a large portton of e
e ;',“,-”:the germ from corn is called ez . L L
oy Germmatlon j_' (n) Canmng
(111) Floatmg - (1v) Degermmatlon
4 The process for removal of phosphatldes from orlseeds 1s S
. (i) Phosphotizing ’ (i) Degumming - AR
o ”_-Aj.f(m) Decortcatlng : (1v) Wlnterlzatton ;

5 = "','Elevated concentratrons of carbon dtox1de and reduced levels of oxygen and
» .'ﬂ‘v"ethylene are mamtalned 11'1 m——————— fae S .
e CAS (11) CAP e (m) MAP S % <W) MAS

SECTION B (15 Mark_s) 1 R
: Answer ALL Questlons :
ALL Questlons Carry EQUAL Marks

- ST H " Lo e s L R . o B B . ol v B

. R , 6 '_a:.,-'f}-f_lee the drfferent methods of graln drymg | {. T e I ERE
b erte the ﬂowchart for puffed rtce manufacturmg

5 7 a LfDescrrbe the advantages of condltlomng of wheat R
R NN 4'Expla1n the apphcatlons of alveograph

e 8aExplaln the steps in mllhng of ragl ;}'.jii.':f o AREREREE
S b “:‘,-Brlef on the processmg of hlgh fructose corn syrup
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Illustrate the CFTRI method of mrllmg green gram
L OR

'xphcate on soy protem 1solate productron R PR

e Answer ALL questrons R I I

f"»; ALL questlons carry EQUAL Marks_;j; o (5x6= 30y

1la T'fExplaln in detall on tradltronal methods of r rice mrlhng“._‘ T e
- L OR A

T Elaborate on processmg of mstant cookmg rlce and canned rlce

A.ﬁi-’Outlme Wheat; mlllmg process w1th a ﬂowchart
ST | o OR
b : ,Assess the quallty parameters 1n testrng of wheat quahty

13. r:’-i.\,i?’Elucrdate on theprocessmg steps mdry rmlhng of malze B T L
: __.;;.Wrthaﬂowchart descrrbe the processmg of oats R A A

| .Analyze‘-the processmg steps in conversmn of 01lseeds to edlble 01l.v 3 L :



